Try this chicken with a tropical flair, deliciously seasoned with 
Lipton Onion Soup Mix. 
CHICKEN PACIFICA 

2 tablespoons oil 
2 to 2% pound chicken, cut into serving pieces 
1 can (8 0z.) pineapple chunks in natural juice, drained 

(reserve juice) 
1 envelope Lipton Onion Soup Mix 
1 green pepper, cut into strips 
2 tablespoons all-purpose flour 
In large skillet, heat oil and brown chicken; drain. Mix reserved juice 
with enough water to equal 2 cups; blend in Lipton Onion Soup Mix 
and add to skillet. Bring to a boil, then simmer covered, stirring 
occasionally, 45 minutes or until chicken is tender. Remove chicken to 
serving platter and keep warm. 
Into skillet, add pineapple, green pepper and flour blended with % cup 
cold water. Bring to a boil, then simmer, stirring constantly, until 
thickened, about 5 minutes; serve over chicken. Serve, if desired, with 
rice. Makes about 4 servings. 


Soup Up 


your chicken 


Looking for new things to do with 
chicken? Try these delicious but 
easy recipes using Lipton® Onion 
Soup Mix-the all-in-one seasoner. 


Chicken your family will cheer about... 
with Lipton Onion Soup Mix. 


CHICKEN IN A SKILLET 


2 tablespoons oil 

2 to 2% pound chicken, cut into serving pieces 

1 envelope Lipton Onion Soup Mix 

% cup water 

1 can (16 oz.) whole tomatoes, undrained 

In large skillet, heat oil and brown chicken; drain. Add Lipton Onion 
Soup Mix blended with water and tomatoes. Simmer covered, stirring 
occasionally, 45 minutes or until chicken is tender. Makes about 4 
servings. 
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An easy and delicious glaze that tums baked chicken into a new 
family favorite! 

-ONION-ORANGE GLAZED CHICKEN 
1 envelope Lipton Onion Soup Mix 
1 can (6 oz.) frozen orange juice concentrate, thawed 
2 to 24 pound chicken, cut into serving pieces 
Preheat oven to 400° 
In small bow\, blend Lipton Onion Soup Mix with orange juice 
concentrate. 
In large shallow baking pan, arrange chicken; brush with half the 
onion-orange mixture. Bake, basting frequently with remaining 
mixture, 45 minutes or until chicken is tender. Makes about 4 servings. 


